a S v w
VUHUGAURUY

TGLUGE 13mﬁ%’nﬁmaﬂﬁﬁdamiaaﬂﬂaﬂuazqmmwwawam
VDI Unﬂzﬁﬂﬁuﬁgtﬁﬂ [Ananas comosus (L.) Merr. c.v. Phuket]

Daa yasse ' waz an Jalied’

Abstract
Butrat, P. and Wangmuang, A.
Effects of ‘flowering chemicals’ application on flowering and fruit quality of
pineapple. [Aranas comosus (L.) Merr. c.v. Phuket]
Songklanakarin J. Sci. Technol., 2004, 26(3) : 339-345

The effects of three different flowering chemicals (CaC,, ethephon, and NAA) on flowering and fruit
quality of pineapples c.v. Phuket were conducted at Amphoe Talang of Phuket Province, between December
2000 and September 2001. A factorial design in RCB with 2 factors and 3 replications were used. The treat-
ments were CaC, 1 g/plant, ethephon 100 mg/l combination with urea 1.5% 60 ml/plant, NAA 0.5 mg
(1 ANAA tablet/plant) and the chemicals were applied by implanting the specific quantities once and twice
into the shoot tips of nine-month-old ground suckers. The results showed that the highest flowering rate of
100% was obtained within 32 days in the treatment of ethephon application, and the havesting date was
around 136-137. Plants applied with ethephon at once gave the best fruit quality, with high fruit firmness,
total soluble solids (TSS), and citric acid. This led to higher profits (baht/rai) than any other remaining
treatments. All of the chemical treatments applied twice caused an increase of abnormal fruits, particularly
with the CaC, application, which gave the highest number of defective fruits.

Key words : Ananas, pineapple, ethephon, NAA, CaC,, flowering chemicals
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Table 1. Effects of chemical application on flowering, harvesting dates and percentage of ab-

normal fruits.

Treatments Percentage!  Flowering* Havesting date*  Percentage of*
of flowering (days) (days) Abnormal fruits

(%) (%)
CaC, 1 time 46.7 42.7d 146.2 b 10.7
(1 g/plant) 2 times 78.3 40.8 ¢ 146.1 b 19.1
Ethephon 1 time 100 320a 1369 a 33
(100 mg/1 + urea 1.5%) 2 times 100 320a 136.7 a 5.0
NAA 1 time 91.7 38.0b 1458 b 5.5
(0.5 mg/plant) 2 times 90.0 38.1b 146.0 b 7.4

c.v. (%) - 8.51 1.21 -

1. *=92.791 df =5 ¢ =0.453 P =0.000
2. ¥*=11.369 df =5 ¢ =0.190 P=0.045

*Means within the same column followed by different lowercase letters are significantly different by Duncan’s

Multiple Range Test (DMRT) at 5% level.
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Table 2. Mean fruit size and fruit shape of pineapples at harvest (each value of mean was averaged from 15 pineapple fruits).

Core size*

Cyindrical* No. of* Eye* Eye*

Stalk* Stalk*  Fruit*  Fruit* Fruit*

Stalk*

Crown*

Treatments

whorled width depth

shaped

length width  weight width length
(cm.) (cm.)

(cm.)

weight

weight

(cm.) (cm.)

(cm.)

floret

(cm.)

(kg.)

2.64ab 0.77a

2.51a

(g)

114.50ab 2734 a

(g)

175.56 a
204.44 b

0.82a 6.44bc 1.80a 146ab 2.14ab
6.00ab 1.79a

13.61 a

9.37a

1 time
2 times

CaC,

2.04a

1.39a

0.80a

13.56 a
14.50 ab
15.06 ab
14.06 ab

9.28 a

0.75a

26.39 a

97.78 a
12222 ab 28.12a

(1 g/plant)

Ethephon

1.79a 1.43ab 2.37ab

6.89 ¢

0.83a

9.58 a

271ab 085a

202.22b

1 time
(100 mg/l + urea 1.5%) 2 times

NAA

2.57b
2.34 ab

1.56b

141 a

1.77 a
1.99¢

9.38 a 0.81a 733 ¢

277ab 0.85a

138.89b 27.80a
248 a

171.11 a

5.56a
6.11 ab

0.83a

993 a

0.88 a

101.11a 26.00 a

140.00b 27.39a

201.11b

1 time
2 times

1.88b 1.44ab 2.43ab

0.89b
6.67

15.44 b

1043 b

1.08 b

174.44 a 298b

(0.5 mg/plant)

2.11 4.65 3.20

6.51

16.49 443 6.93 9.12 4.07 5.70

5.60

c.v. (%)

* Means within the same column followed by different lowercase letters are significantly different by DMRT at 5% level.
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Table 3. Mean fruit quality of pineapples at harvest (each value of mean was averaged from 15 pine-

apple fruits).
Fruit quality
Treatment TSS* TA* pH*  brix : acid* Fruit firmness* Color of pulp*
(%brix) (%) ratio (kg.f) (Y in CIE)
CaC, 1time 15.00ab 0.69ab 4.15bc 22.05 ab 0.83 ¢ 71.37 ab
(1 g/plant) 2times 15.71b 0.66a 4.10ab 2393b 0.74 abc 72.41 be
Ethephon Itime 1593b 0.75b 395a 21.22a 0.77 be 73.13 ¢
(100 mg/1 + urea 1.5%) 2times 15.56b 0.78b 3.89a  20.05a 0.81c 73.83 ¢
NAA Itime 1449a 0.66a 4.07ab 22.02ab 0.67 ab 73.30 ¢
(0.5 mg/plant) 2times 15.02ab 0.71ab 4.23c¢ 21.17 a 0.64 a 70.57 a
c.v. (%) 0.02 6.35 2.82 5.10 8.24 1.19

* Means within the same column followed by different lowercase letters are significantly different by DMRT at 5% level.

Table 4. Comparison of fruit yield (kg/rai) and profit (baht/rai) between the treatments of ethephon
application and the treatments of NAA application.

No. of No. of No. of Fruit weight Yield Sale price Income Cost of Profit
plantings/rai fruit/rai normal (fruit+crown+stalk) (kg/rai) (baht/fruit) (baht/rai) Production (baht/rai)
Treatments (%) fruit/rai (kg.) (Sitbut, 2001) (baht/rai)
(Sitbut, 2001)

® ©) =@ @ O50.0) ® O-60-®

Ethephon 3,500 3,500 3,385 1.17 3,960.45 4.22 14,284.70 6,966.20 7,318.50
1 time (100)

Ethephon 3,500 3,500 3,325 1.15 3,823.75 4.22 14,031.50 7,247.20 6,784.30
2 times (100)

NAA 3,500  3,209.50 3,033 1.18 3,578.94 4.22 12,799.20 7,036.20 5,763.00
1 time 91.7)

NAA 3,500 3,150 2,917 1.39 4,054.63 or 4.22% or 12,309.70  7,387.20 ,, 4,922.50

2 times (90.0) 5.00%* 14,585.00 7,197.80

*average “farmers’ sale price” of medium size fruit : 4.22 baht/fruit
** highest “farmers’ sale price” of medium size fruit : 5.00 baht/fruit
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